




13-hour Slow Cooked
Beef Short Ribs

Roasted Organic Cauliflower 

13 Hours Slow Cooked Beef Short Ribs 

De Luxe – 
Western Beef 



Sauteed Haricot Peas and Sweet Beans 

De Luxe – 
Western Chicken



Roasted Kipfler Potato and Organic Cauliflower 

De Luxe – Western 
Ocean Seafood 

Angel Hair Aglio Olio (V) 



Stir Fried Australian Broccoli 

Traditional Mushroom Fried Rice 

De Luxe – 
Asian Duck 



Sous Vide Duo Air Flown White and Green Asparagus (V) 

Crispy Deep Sea Tiger Prawn 

De Luxe – 
Asian Prawn 



Saffron Basmati Biryani Rice 

Fragrant Aloo Gobi (V) 

Sous Vide Lamb Fore Shank 

De Luxe – 
Indian Lamb



Wok Fried Monkey Head Mushroom (V) 

Wok Fried Australian Broccoli (V) 

Vegan Fried Rice (VG) 

De Luxe – 
Vegan 



Wok Fried Australian Broccoli (V) Wok Fried Australian Broccoli (V) 

Mini Vanilla Lemon Blueberry Cake
Summer Wild Berries, Editable Flower

Mini Chocolate Decadent Cake
Salted Caramel, Fresh Strawberries, 14k Gold Leaf

Mini Red Velvet Cake
Assorted Berries

Mini Vanilla Lemon Blueberry Cake (VG)

Compressed Granny Smith Apple Salad (VG)

Summer Wild Berries, Edible Flowers

CHOICE OF 1

D

CHOICE OF 1

S



A D D - O N

BEVERAGES

Plastic Bottle
Beverages

$2.00

Glass Bottle
Beverages

$5.00 Honey Yuzu

Special Brewed Black Coffee
Pandan Earl Grey Tea
Colonial Breakfast Tea
Tigress Mint Tea
Chamomile Lavender Tea

Glass Bottle
Coffee & Tea

$6.00

Radiance

Detoxify

Defence

Vitality

Cold Pressed
Juice

$8.00

Lychee Mint

Blueberry Nata De Coco

Virgin Mojito Mocktail

Strawberry Sling

Mocktail 
Beverages

$12.00

Carrot, Apple, Orange, Celery & Giner

Carrot, Pineapple, Celery, Ginger & Lime

Green Guava, Matcha

Watermelon, Black Sesame

Folkington’s 
Juices 250 ml

$4.00

Cloudy Apple Juice 
Cloudy Pear Juice 
Cranberry Juice 
Elderflower Presse 
Mango Juice 
Orange Juice 
Pineapple Juice 
Pink Lemonade Juice 
Summer Berries
Tomato Juice

Folkington’s 
Sparkling Can 
250 ml

$3.00

Elderflower Presse
Traditionally Hot Ginger Beer
Lemon and Mint
Rhubard and Apple

Folkington’s 
Sparkling Glass
Bottle 300 ml

$5.00

Elderflower Presse
Ginger Beer
Pink Lemonade

De Spenser
2.8L Disposable Beverage Dispenser

Coffee 
Tea

HOT SELECTIONS
(Sugar and Cream provided)

$21.00 



Call: 63901308

AMICI EVENTS AND CATERING PTE LTD

AMICI.COM.SG
SINGAPORE •MALAYSIA

BRANDS FOR GOOD
SINGAPORE SERVICE STAR AWARD
BEST CATERER, SINGAPORE TATLER’S
SPIRIT OF ENTERPRISE AWARD
SINGAPORE’S OUTSTANDING ENTERPRISE

HALAL AND ISO 22000 CERTIFIED

• Email: sales@amici.com.sg

• Call: 63901308

• All prices are subject to prevailing GST

• Delivery charges and Terms & Conditions apply.





(V)

(V)
(V)

(V)

Mushroom Paella Rice (V) 

(V) 

(V) 

Steamed Jasmine Rice (V) 

Steamed Jasmine Rice (V) 

Crispy Vegetables Fritters (V) 
Saffron Basmati Biryani Rice 

Sautéed Al Fungi Aglio�Olio

Mock Mutton Rendang (V) 
Ee Fu Noodle with Truffle Oil (V) 
Deep Fried Mushroom Yam Basket (V) 

Crispy Vegetables Fritters (V) 
Saffron Basmati Biryani Rice 

Slow Cook Mutton Rendang 

Spice Fusion Masala Fish Spice Fusion Masala Fish 

Stir Fried Mushroom with Sweet Glaze 

Butter Masala Chicken 

Wok Fried Assam Tiger Prawn 

Braised Ee Fu Noodles with Mushroom (V) 



Kumera Mash with Almond 
Roasted Swiss Brown Mushroom Tossed with Truffle Oil 
Sous Vide Organic Vegetables Extra Virgin Olive Oil (V) 

Oven Baked Chicken Cacciatore with Vegetables and Olive 

Kumera Mash with Almond 
Roasted Swiss Brown Mushroom Tossed with Truffle Oil 
Sous Vide Organic Vegetables Extra Virgin Olive Oil (V) 

○   Oven Baked Chicken Cacciatore with Vegetables and Olive 

Served with Confit Tomato, Balsamic Onion and Black Olive
SUPREME WESTERN CHICKEN

Angel Hair Al Fungi Aglio Olio (V) 
Roasted Swiss Brown Mushroom Tossed with Truffle Oil 
Sous Vide Organic Vegetables Extra Virgin Olive Oil (V) 

○   Sous Vide Salmon with Tomato Radish 

Served with Confit, Balsamic Onion and Black Olive 
SUPREME WESTERN FISH SALMON

Wok Fried Duo Asparagus with Scallop in XO Sauce 
Deep Fried Mushroom Yam Basket (V) 
Marinated Green Papaya (V) 

○   Slow Cook Angelica Sakura Chicken Roulade 

Served with Steamed Mushroom Rice with Chinese Sausage 
SUPREME ASIAN CHICKEN

Wok Fried Duo Asparagus with Scallop in XO Sauce 
Deep Fried Mushroom Yam Basket (V) 
Marinated Green Papaya (V) 

○   Pan Fried Barramundi with Kam Hiong 

 Served with Steamed Mushroom Rice with Chinese Sausage 
SUPREME ASIAN FISH 



(V)

(V)
(V)

(V)
(V)

Achar Nyonya Pickled Vegetables (V) 
Deep Fried Yam Scallop 
Nyonya Medley Vegetables with Fish Maw 

○   Slow Cook Tender Beef Short Rib Rendang 

Served with Steamed Jasmin Rice 
SUPREME NYONYA BEEF

Achar Nyonya Pickled Vegetables (V) 
Deep Fried Yam Scallop 
Nyonya Medley Vegetables with Fish Maw 

○   Wok Fried Assam Tiger Prawn

Served with Steamed Jasmine Rice 
SUPREME NYONYA PRAWN

Stir Fried Broccoli with Mock Abalone and 
Mock Sea Cucumber (V) 
Deep Fried Mushroom Yam Basket (V) 
Marinated Green Papaya (V)

○   Wok Fried Monkey Head Mushroom (V) 

Served with Fried Rice with Boon Tong Ginger 
SUPREME VEGETARIAN

Stir Fried Potato and Cauliflower 
Crispy Vegetables Fritters (V) 
Curry Dal Tadka (V) 

○   Masala Lamb Leg 

Served with Saffron Basmati Biryani Rice 
SUPREME INDIAN LAMB

Stir Fried Okra with Onions, Tomato and Chilli 
Stir Fried Potato and Cauliflower 
Crispy Vegetables Fritters (V) 

○   Butter Masala Chicken

Served with Saffron Basmati Biryani Rice 
SUPREME INDIAN CHICKEN



○   Oven Baked Ras El Hanout Chicken with Lemon Confit 

 Summer Vegetable Stew 
 Penne Al Fungi Aglio Olio (V) 

○   Pan Fried Fish Fillet with Mexican Salsa 

STANDARD WESTERN 

 Butter Seasonal Vegetable 
 Mushroom Paella Rice with Almond Flake (V) 

OR

 Wok Fried Nai Bai with Garlic 
 Braised Ee Fu Noodles with Mushroom (V) 

OR

○   Braised Chicken with Mushroom and Chestnut

 Wok Fried Nai Bai with Garlic 
 Egg Fried Rice with Garlic (V) 

○   Stir Fried Mango Fish with Pomelo

STANDARD ASIAN 

 Nyonya Medley Vegetable with Fish Maw 
 Steamed Jasmine Rice (V) 

OR

○   Slow Cook Mutton Rendang 

 Nyonya Medley Vegetable with Fish Maw 
 Steamed Jasmine Rice (V) 

○   Wok Fried Assam Tiger Prawn

STANDARD NYONYA 

 Stir Fried Okra with Onions, Tomato and Chilli 
 Saffron Basmati Biryani Rice 

OR

○   Spiced Fusion Masala Fish 

Stir Fried Okra with Onions, Tomato and Chilli 
Saffron Basmati Biryani Rice 

○   Butter Masala Chicken 

STANDARD INDIAN 

 Mock Mutton Rendang (V) 
 Ee Fu Noodle with Truffle Oil 

○   Stir Fried Mushroom with Sweet Glaze (V)

STANDARD VEGETARIAN 

Standard De Box $9.00/set

10 pax per selection. No minimum for Vegetarian selection.Minimum
Lead time confirmation is required minimum 4 working days prior and subject to our operational availability. 



$12.00$12.00

Folkington’s 
Juices 250 ml

$4.00

Cloudy Apple Juice 
Cloudy Pear Juice 
Cranberry Juice 
Elderflower Presse 
Mango Juice 
Orange Juice 
Pineapple Juice 
Pink Lemonade Juice 
Summer Berries
Tomato Juice

Folkington’s 
Sparkling Can 
250 ml

$3.00

AMICI Chef’s Garden Salad (V) 

Mini Vanilla Lemon Blueberry Cake (VG) 

Summer Fresh Fruits Medley Cuppa 

Elderflower Presse
Traditionally Hot Ginger Beer
Lemon and Mint
Rhubard and Apple

Folkington’s 
Sparkling Glass
Bottle 300 ml

$5.00

Elderflower Presse
Ginger Beer
Pink Lemonade




